14 14 - ™
@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 28 April 2021

DAY MONTH YEAR
Requested by: Kevin Vargas, Constituent Liaison

NAME PoSITION

Transmitted by:

ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES 4 No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 93

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 491

How many people formally counted in this facility describe themselves as the following gender?

Female: | 27 |
Male: 464
Nonbinary: 0
Prefer not to say: | 0
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 66

How many people have left the facility this week?

Number of people who left the facility this week: 34

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: | unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 50
Female: 27
Male: 23
CoVID-19 CONFIRMED CASES*: This week : Total to date since March 30, 2020:
Positive Tests in GEO Facility: 112 426
ICE Detainees under COVID monitoring: 51 236
ICE Employees: 0 2
GEO Employees: 1 127
DOCUMENTS RECEIVED: *See Supplemental Notes
Daily Kitchen Opening and Closing Checklists
RECEIVED Z NoT RECEIVED O
Daily Foods Production Service Records
RECEIVED 4 NoT RECEIVED O
Temperature Logs
RECEIVED NoT RECEIVED O
Law and Leisure Library Logs
RECEIVED NoOT RECEIVED O
Medical Staffing Update
RECEIVED NoOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on April 26, 2021. All population numbers current as of
April 30, 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:
Johnny Choate, Facility Administrator, provided the following weekly update on medical staffing

which is current as of April 28, 2021:

1- Health Services Administrator
1- Medical Doctor

2- PAs

15 -RNs

8 - LPNs

2- Psychologist

1- Licensed Clinical Social Worker
3- Medical Records Clerks

1- X-ray Technician

4- Telepsychiatrists

2- Dentists (part-time; 40 hours/week total)
1- Dental Assistant

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for April 17, 2021- April 25, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which
ranged from two to four detainees visiting the law library at each provided opportunity.
Logs indicate that dorms that did not use the library were either new intake dorms,

on restriction, or detainees were offered time in the library and refused.
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COVID-19 UPDATES:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have one (1) positive case this week, GEO staff.
They have also reported 112 positive cases this week amongst the ICE detainees,

and zero (0) cases amongst USMS detainees.

Official COVID-19 statistics for ICE facilities is provided via ICE.gov. The numbers in this
report are accurate as of April 30, 2021

Statistics for Total Individuals Housed in GEO Facility and GEO Staff verified via the Aurora
Fire Department and is current as of April 30, 2021

*Congressman Crow's office confirms with TCHD and AFD about new COVID-19
positive cases.”

COVID Vaccinations:
Congressman Crow's staff asked what are the employee vaccination rates with

GEO/ICE employees?

Per ICE: In regards to employee vaccinations, employees that have opted in have
gotten their vaccinations or are in the queue to get the shot soon.

Legal Services:
Congressman Crow's staff inquired, with the recent transfers, if there will be access
to legal services and asylum interviews while being interviewed.

Per ICE: All noncitizens in custody have access to pro bono legal services via
telephone while being quarantine/cohort. Asylum interviews are conducted once
cohort/quarantine has lifted.

Transfers:
Congressman Crow's staff asked why did ICE make a large transfer of detainees?

Per ICE: Detainee transfers are conducted as needed and directed by ICE HQ.
Both agencies, ICE and CBP, fall under the Department of Homeland Security, ICE
and CBP often collaborate and offer assistance to each other as situations arise
and or dictate”
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ADULT CYCLE MENUS

These menus are proprietary and intended solely for the use of GEO Group Facilities.
Dissemination, forwarding or copying of these menus are strictly prohibited,

MENU DATE: 51512620 CYCLE 5 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Catmaal Beeof Patty T-Ham Macaroni Cheese Casserole
Scrambled Eggs Hamburger Bun Beans
Jelty Rice Engilsh Peas
Biscult Pinto Beans Combread
Margarine Lettuce Margarine
Sugar Mustard or Mayo Applesauce Cake
Coffee Fruit Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Fideo w! Meat Sauce Chicken Fried Steak
Pancakes Carrots Whipped Potatoes
Syrup Green Salad Cream Gravy
Turkey Ham Garlic Bread Groen Beans
Margarine Spice Cake Dinner Roll
Sugar Fortified Sugar Free Tea Satad wi Dressing
Coffee Dressing Margarine
Miik 2 % Fortified Sugar Free Beverage
WEDNESDAY Farina Tahitlan Chicken Chicken Leg Quarter
Eggs Rice Potatoes Augratin
Peppered Gravy Green Beans Mixed Yegetables
Biscuit Pinto Beans Beans
Margarine Green Salad Roll
Sugar Dressing Cake
Coffee Combread Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
THURSDAY Rice and Raisine Fajita w! Tortillas Turkey Salamni
Pancakes Grifled Onions & Peppers Cheese, Sliced
Syrup Spanish Rice Macaroni Salad
Turkey Ham Refried Beans Corn Salad
Margarine Salsa Mustard / Mayo
Sugar Garden Salad / Dressing Lettuce & Cnion
Coffee White Cake Bread
Milk 2 % Fortified Sugar Free Tea Fortifled Sugar Free Beverage
FRIDAY Dry Gereal Chicken Stir-Fry Tuna Salad
Creamod Moat Gravy Rica Grifled Potatoes
Grilled Potatoes Peas Pinto Beans
Biscuit Com Colesiaw
Margarine Biscult Ketehup
Sugar Pudding Bread
Coffes Margarine Fortifled Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea
SATURDAY Oatmeal Chicken Patty Salisbury Steak
Scrambied Eggs wi T-Ham Grean Beans Potatoes
Cinnamon Rol Pinto Beans Cabbage
Jelly Potato Salad Mixed Vegetables
Biscuit Lettuce Rol
Margarine Onion Chocolate Cake wi lcing
Sugar Bun Margarine
Coffes Fortified Sugar Free Tea Fortified Sugar Free Beverage
Mitk 2 %
SUNDAY Cream of Rice Turkey Bologna Red Beans & Polish Sausage
Eggs w/ Turkey Sausage Potato Salad Rice
Saisa Coleslaw Hominy
Apple Coffee Cake Lettuce Tossed Salad
Tortllas Onion Dressing
Sugar Broad Tortillas
Coffee Mayo White Cake
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file ! 811291

‘Corporate Manager Food Service Menu Systems/Dietitian



GO

Eociire Services’s

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GO

Secire

OPENING and CLOSING CHECKLIST

Date: ¢ /Q;;’/?au Time: 3o, AM  Time: ) 1) PM
Shift Checklist AM PM Comments
L No | Yes | No | Yes
All areas secure, no evidence of theft N P o
Workers reported to work, no opensores | N[ N B R
B no skin infections | /I~ /N A ) |
. no diarrhea /I N/ |
Kitchen is in good general appearance < S
| All kitchen equipment operational & clean < '—if i
All tools and sharps inventoried ] b - |
All areas secure, lights out, exitsw ~/
DISH MACHINE Temperature Wash 150+ | Rinse 180+ |
Tcmperature accordmg to manufa:cturer s spcciﬁeatlons Breakfast s\ l 27
| and chemxcal agent used in Fmal Rmsc ' Lunch 1705 \CJ_{B- _
R L Dinner \.57 125
B POT and PAN SINK | Temperature | Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Fiagl Rinse Tpeps deteriohion by chamjoel e s Breakfast | s, \(o 70¢
el ik Lunch | |12 WS Dopan
el Tia Dinner 12 W 200 ;:}1_1‘,,‘, y
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2'
| 1 or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins _AM | -1.3% ?? 21 26.C ]
| Record temperatures, Freezer and Walk-ins PM | -6 -2 5B.C |38.5 3
DRY STORAGE | Temperature 45-80 °F | Spice Room “Store Rm | _ i
Record temperatures Dry Storage Areas - AM |, % e |
Record temperatures, Dry Storage Areas PM :;"", % 7 e
Water Temps & Handwash Areas AM PM
- 105-120 °F | 105-120 °F - I
2.0 [Z0

ST

9 /25 (o,

f/..__,.'r/_,;-;l _
AP

Slzrnatme Cooﬁ/Superwsor (AM)

JH/L,

DATE

I b 101

FOOD SERVICE MANAGER

DATE

Signature, Cook Supe-r_visor (PM)

rev 02/2020 mps



GCO

ok Services

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCO

OPENING and CLOSING CHECKLIST

Time: ( j}(;c; AM  Time: J?.BD PM

Sectire Services™

Date: ¢ /Y /7]
Shift Checklist AM PM Comments
4 No | Yes | No | Yes -
All areas secure, no evidence of theft [\ / B
Workers reported to work, no open sores ~ N 1 B
no skin infections | 7| \_ M)
no diarrhea / \"‘K'i i
Kitchen is in good general appearance [ | a4 |
All kitchen equipment operational & clean | o
All tools and sharps inventoried N [ s
All areas secure, lights out, exits locked il N
DISH MACHINE | Temperature Wash 150+ | Rinse 180+ )
Temperature accordmg to mmufacturet § spccxficatmns B Breakfast [ é( [ / g /\"
and chemical agent used { m F‘mal Rmse ' ' Lunch e )
' 5 I R Dinner 155 iE”Lx
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
_Fmal Rinse Tcmpsdetennmed by chemical agentused. Breakfast ] [ 3 ] 13 Vj ﬂp.
i ik o rta R e ~ Lunch |2 1%58 20 p’ nﬁ*
S R R I Dinner [ 25 e
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 |
or below 35-40 °F 35-40 °F
Rec01d temperatures, Freezer and Walk-ins | AM | —§4, | ST 5 5.4,
Recmd temperatures, Freezer and Walk-ins  PM [ =, DL [58.0
S DRY STORAGE | Temperature 45-80 °F | Spice Roon} Store Rm
Record temperatures Dry Storage Areas AM | bY bG
Record temperatures, Dry Storage Areas PM — 7 & N
Water Temps & Handwash Areas AM PM
i 105-120 °F | 105-120 °F -
p i [ZO

2y’

Signature, Cdok Supervisor (AM)
[
. 3 \J

L [vafa
DATE

/{,/ 2 T8

FOOD SERVICE MANAGER

DATE

.
:- /. [

Signaturé,-Cook Supervisor (PM)

rev 02/2020 mps



Trwire Seyvices!

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

Socure Services™

OPENING and CLOSING CHECKLIST

Date: 4 /23 /202

Time: 0% AM  Time: | /3 PM

~ Shift Checklist Comments
~All areas secure, no evidence of theft -
Workers reported to work, no open sores y
no skin infections N B
no diarrhea / N | o
_Kltchen is in good general appearance e X
All kitchen equipment operational & clean =2 T B
“All tools and sharps inventoried . N B
All areas secure, lights out, exits locked A - N
DISH MACHINE Temperature Wash 150+ | Rinse 180+ -
Temperature accordmg to manufacturer s speciﬁcatmns Breakfast f 5 (_1 ) < 5’ —_—
and chemical agem used in Fmal Rinse Lunch [ ﬁ‘) = 3 |
_ POT and PAN SINK Temperature Wash 110 °F: | Rinse 110 °F+ 200 ppm
FmalRmse Tcmpéﬁete;migé@@ chemiegl-a;gent used Breakfast | tlfo (LS
TR Ay Lunch (I[N LJ{'TJ A
oo Dinner | f A fiwfwvm
FREEZER and WALK-IN Temperature Freczer 0°F | Walk-in | Walk-in2"
- | or below 35-40 °F | 35-40 °F _
Record temperatures, Freezer and Walk-ins AM | 9, ﬁ(‘ BARR | 3 7 9
| Record temperatures, Freezer and Walk-ins PM | -7 L1 Ve d | Ae b
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM Lo lo Llo
Record temperatures, Dry Storage Areas PM G & & &
Water Temps & Handwash Areas AM PM
B 105-120 °F | 105-120 °F B - B
1o | /1]

L.,

£/ 5/2@@:

= “\fi/) "

s
ey Ay
PR AL S8 e

Signature, Cook Superwsor (AM) DATE
A
~ -
V24~ Toen
FOOD SERVICE MANAGER DATE

Eignamw, Cook Supervisor (PM)

rev 02/2020 mps




GO

re Servicas™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

G ¢

Secure Services™

OPENING and CLOSING CHECKLIST

Date: & Time: AM Time: }ﬁ SPM
Shift Checklist AM PM Comments
- No | Yes | No | Yes B
All areas secure, no evidence of theft N\
Workers reported to work, no open sores NV
no skin infections [ 7 N_
no diarrhea
Kitchen is in good general appearance * | £
All kitchen equipment operational & clean X v
All tools and sharps inventoried > \
All areas secure, lights out, exits locked _ \

DISH MACHINE Temperature Wash 150+ | Rinse 180+
Température according to manufacturer 5 specxﬁcattens ' Breakfast 16y 184
and chermcal agent used in Fmal Rmse oy Lunch 55{2 | Slo
- e T Dinner [ 55 [BE&—
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
'rFmal Rmse Temps determmed by chamxcal agentused Breakfast (1S 11$ 20000
' e i) ' Lunch o \Z DCOPPA
e T S Dinner | [ 5 (17 Zéz?ﬁjlmu
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 [/
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins - AM | —10T p/% 3%
Record temperatures, Freezer and Walk-ins PM | _F. [7F).3 [3R.2
DRY STORAGE | Temperature 45-80 °F | Spice Robm | StoreRm | ~ =

Record temperatures Dry Storage Areas AM | b6 [A @

Record temperatures, Dry Storage Areas PM | & & & 6

Water Temps & Handwash Areas AM | PM

105-120 °F | 105-120 °F
L10 | A0
2 fp—
- afuln i %
Signature, Cook Supervisor (AM) DATE Signature, Cook Supervisor (PM)
N

FOOD SERVICE MANAGER DATE

rev 02/2020 mps




Secure Servives

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCO

Secure Services™

OPENING and CLOSING CHECKLIST

Date: % / 21 [7e1,

Time: 3399 AM __ Time: {'7[}(’; PM

Shift Checklist AM PM Comments
| No | Yes|No | Yes
All areas secure, no evidence of theft /
Workers reported to work, no open sores NV ]
no skin infections | 7 |\,
no diarrhea N |
Kitchen is in good general appearance XN N
| All kitchen equipment operational & clean . M ]
All tools and sharps inventoried Y
All areas secure, lights out, exits locked i o
DISH MACHINE Temperature Wash 150+ | Rinse 180+
‘Temperature according to'manufacturer’s Speclﬁcatmns Breakfast ] /:‘ < [ F - —_
and chemical agent used in Flnal Rmse Lunch \ }1‘_‘_’3 ] C:i, < ‘
® N Dinner | | &5 | (Pg | —
- - P_OT and PAN SINK Temperature Wash 110 °F+ Rmse 110 °F+ | 200 ppm
Final Rinse Temps determined by chemical agent used Breakfast 1"y L% o
= e —-— — Lunch l D= Z rl ’?i’-ipph;“‘(’){;_i}u L
RN Dimer | Jop |, 2 | Zpopp,
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 |
or below 35-40°F | 35-40 °F
Record temperatures, Freezer and Walk-ins AM | — D 344 3G
Record temperatures, Freezer and Walk-ins _ PM |— 4, { [k |34.3
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM {2 L)
Record temperatures, Dry Storage Areas PM G 2 &~
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
uwt |izo

L

A4 /. Jgon

Signature, Cook Supervisor (AM) S DATE
”“\ijbw/ (ér 240N
FOOD SERVICE MANAGER DATE

Signature, Cook Supérvisor (PM)

rev 02/2020 mps



GO

Segure Services

Secure Sorvices™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: 4/, /1_,01_, Time: 0365 AM  Time: | /UcPm
Shift Checklist AM PM Comments
- No | Yes | Yes
All areas secure, no evidence of theft e /[ Gl
Workers reported to work, no opensores | N\~ -
no skin infections | _~" [\_
no diarrhea 7 N\ |
Kltchen 1s in good general appearance £ s B
All kltchen equipment operational & clean A X
All tools and sharps inventoried L] | X
All areas secure, lights out, exits locked H | X<
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according fo manyfacturer’s Specxﬁeattons ’ Breakfast [ Gy /5L
and chemlcal agent used in Fmal Rinse. - Lunch [s5 (1 l
| AR Dinner 5% W
_ - POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Fial Rinse Temps determined by -'ghemieél agentused Breakfast | |7_ % 20
' R ~ Lunch [ {j_/ 20 Lo P
S . Dinner L1 e Lopp M
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
B ) or below 35-40 °F | 35-40 °F
| Record temperatures, Freezer and Walk-ins AM | —10.( $6:6 3%
Record temperatures, Freezer and Walk-ins PM | -9 204 | 4.
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM lo ¢ (E
Record temperatures, Dry Storage Areas PM (05 (U
Water Temps & Handwash Areas AM PM
B 105-120 °F | 105-120 °F
| 1\ [[9
/\ _‘!
PHans halia, A Mo nnofs
Signature, Cook Super‘v’isor (AM) DATE Signature, Cook Supervisor (PM)
<o - 21) 200
FOOD SERVICE MANAGER ' IDATE N "
rev 02/2& !

o0



Securs Servies™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

ey

Sectan Sorvicey™

OPENING and CLOSING CHECKLIST

Qoo ;
Date: L( 9 Loz Time: /,{{0p AM  Time: | 74 7PM
Shift Checklist AM PM - Comments
No | Yes | No | Yes N
All areas secure, no evidence of theft |
- Workers reported to work, no open sores ,/ 4
no skin infections | ] P N
no diarrhea vl L~ o
Kitchen is in good general appearance X X
| All kitchen equipment operational & clean X X B |
All tools and sharps inventoried S RES
All areas secure, lights out, exits locked — <
DISH MACHINE Temperature Wash 150+ | Rinse 180+ |
Temperature according to manufacturer 8 speclf“ cataons y Breakfast 15 1RO
and chemlcal agent used in Fmal Rinsc Lunch I( )55 | az‘
Dinner |7 = \ f\ |
7 POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Final Rinse Temps deteriined by ohmmicnl agant vsed Breakfast | [/Z /(O Koo LLM
| e Lunch (o 1 =200 ppm
Mpheg o IS Dinner AN (1) Lo |
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | - Io 6§ 3’7 ‘-/
Record temperatures, Freezer and Walk-ins PM -4, A\ 57.9 T | !
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM (g &%
Record temperatures, Dry Storage Areas PM (o5 (A
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
0y | o ,
M/ / ol
{ ]
W o/ =19 -2 A AV VA <
Si¢ afure Cook Supkrvrsor (AM) ' DATE Signature, Cook Supervisor (PM)
AACBI/\/ H 20 262

FOOD SERVICE MANAGER

DATE

rev 02/2020 mps



GEQ Auro-a ICE iR
3130 M. Clakland &t A i B

Temperaturs

I:I:

A1 71.91
A-? 72.02
A-3 £8.80
LW 71.41
k31 71.41
B2 7312
B-3 72.31
B4 72.31
C-1 72.50
C-2 71.41
-3 7250
-4 71.21

fz-1 72.22
B2 71.91

31 7301
ISOLATION 7231
FPATIENT ROOM 7090
IMTAKE/RECEIVING 71.41

GEO



GCO®

Secure Services™

Temperature Log

South

Building

Date: Monday, April 26, 2021

Aurora, CO 80010

195 Aurora Detention Center
11901 East 30th Street

Unit AIR WATER/sink Shower #1 | Shower #2
52¢|  somma | 7155 | 1ol
South-B 72,1 [ 29. |
South-C Unoccopd
South-D ynocayfey
South-E 73 9 (6% 2
South-F /3.9 ocgpedd
South-G /29 e O
/ South-L 13.¢ /4,1
| South-M 737 A, |
South-N 7 5 5 / ey 2
South-X 7 / : / [ 9.2
South-Y 72 | / aﬁ, /
South-Z neeiqy el
South SMU 7085 (05 -
South SM -
. Shower 3
\ MED ISO- Room 1 N/A N/A N/A
y MED ISO- Room 2 N/A N/A N/A
Q MED ISO- Room 3 N/A N/A N/A
MEDICAL
PRINT: §bez Herco— SIGN: . W
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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